
9425 W BROWN DEER RD

MILWAUKEE, WI 53224

Description of Violation Correct ByCode Number

Routine Food Inspection

KAL'S SERVICE INC.

KAL SERVICE

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code of 

Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the date 

specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may be charged 

for any repeat violations.

December 10, 2007

$0.00Fee Amount:

The original certified food manager certificate is not posted in the premise. Post the 

original certified food manager certid=ficate issued from the state.

12/10/200712-201.11(C)

Observed buldup of soda syrup and mold at the soda nozzles on the soda dispenser. 

These nozzles are to be cleaned as often as necessary to prevent the buildup of syrup 

and mold. 

There is a small amount of mold/slime buildup inside the ice machine. Clean and 

maintain clean the plate where there is mold/slime buildup. The interier of the ice 

machine is to be cleaned as often as necessary to prevent the buildup of slime/mold.

12/10/20074-601.11

There is no hot water being supplied to the handsink in the women's restroom. Have a 

licensed plumber restore hot water to the women's restroom handsink.

12/10/20075-103.11

The packaged ice in the freezers aare not properly labeled. All ice packaged on the 

premise is required to have a label with the establishmnet name, address, and contact 

information. Properly label all ice being bagged on the premise.

12/10/20073-602.11

There is no handsink plumbed for bagging ice where the ice machine is located. Ice 

cannot be bagged in this location because there is no hand sink available for hand 

washing. Employees cannot use the handsink in the kitchen for handwashing because 

there is a door seperating the two rooms. Discontinue bagging ice until an approved 

handsink is installed in the room with the ice machine and the process is approved by 

MHD. **Another option is to move the ice machine into the kitchen area. Then 

employees can use the handsink in the kitchen because they will not have to walk 

through a door and potentially contaminate their hands before bagging ice**

12/10/20075-204.11

Inspection Notes
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Notes: The caulaking at sinks in both restrooms are deteriorating. Reapply caulking to the sink/wall junction so that it is smooth 

and cleanable.

There is no food prep sink installed in the kitchen for washing or thawing food. All food must be washed and thawed only in the 

sanitizer compartment with the use of a sink insert. If there are any violations noted during inspections, a prep sink will be 

required to be installed.

Inspector Signature (Inspector ID: 66) Operator Signature

On 12/10/2007, I served these orders upon KAL'S SERVICE INC. by leaving this report with

Please be advised that this document is subject to public review under open records law. - Wis. Statutes section 19.35(1)(a)
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